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The  word  pickle  has  a  confusing  habit  of  mingling  with  tongue-twisters.  '  Even 
Webster's  dictionary  first  defines  a  pickle  as  a  solution,  such  as  "brine  or  vinegar. 
And  secondly,  Webster  says  a  pickle  is  a  predicament.    Finally,  the  dictionary 
concedes  that  a  pickle  might  "be  an  article  of  food,  such  as  a  cucumber,  preserved 
in  brine  or  vinegar. 

That's  where  we  come  in.    Or  at  least  to  most  people  a  pickle  is  a  cucumber, 
and  definitely  &esirahle  to  eat.    Laying  all  confusion  aside,  the  cucumber  pickle 
family  has  produced  in  goodly  numbers  this  year.    And  if  you  want  a  few  jars  of 
pickles,  or  a  few  gallons,  it's  time  to  shop  around. 

When  it  comes  to  picking  pickles  it  pays  to  be  choosy.    You'll  want  to  pass 
by  the  withered  or  shriveled  cucumbers.    Their  flesh  is  generally  tough  or  rubbery 
and  somewhat  bitter.    Cucumbers  should  be  firm  and  .well  shaped.    They  should  be 
fresh  and  bright  looking,  with  a  solid  green  color,  and  cucumbers  for  pickling 
should  retain  a  short  end  of  the  stem.    It's  well  to  remember  the  yellow  tips  indi- 
cate age.    However,  cucumbers  of  all  varieties,  sizes  and  shapes  make  good  pickles. 

The  first  job  is  to  wash  the  pickles.    Experts  from  the  Department  of  Agri- 
culture say  that  cucumbers  are  best  pickled  not  later  than  2k  hours  after  they  have 
been  gathered.    So  it's  a  good  idea  to  have  your  equipment  ready. 

Another  pickle  pointer  to  remember  is  the  importance  of  using  the  right  amount 
of  salt,  especially  for  dill  pickles.     In  a  brine  too  weak,  pickles  spoil.    And  in 
a  brine  too  strong,  they  shrivel. 

If  pickling  is  new  to  you,  you  can  avoid  a  predicament  by  sending  for  the 
free  bulletin  called  "Pickle  and  Relish  Recipes".    Write  to  the  Department  of 
Agriculture,  Washington  25,  D.  C.  and  ask  for  "Pickle  and  Relish  Recipes". 
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